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ABSTRACTED- PUB -NO: SU 1373398A 
BASIC -ABSTRACT: 

Use of grape juice contg. 14 0-800 g/1 of sugar (I) as the grape juice and wine 
extract of grape seeds (II) as the extract of solid fraction of the grapes in, and 
addn. of wine-spirit extract of hops of 20-50% cone. (Ill) and lemon oil (IV) to 
the mixt. for producing a non-alcoholic fizzy drink, improves its quality. 

The mixt. contains (in 1/10001) : (I) 128-720, (II) 5-10, (III) 3.6-8, (IV) 0.9-2, 
30-50 kg. of C02 and water the rest. 

The taste of the drink resembles table wine, and stable bubbles form on pouring it 
into a glass. ADVANTAGE - Increased fizziness, better organoleptic properties. 
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AB The dimeric nonprenylated acylphloroglucinol semimyrtucommulone (6) was 
obtained from the leaves of myrtle ( Myrtus 

communis ) as a 2 : 1 mixture of two rotamers . The known trimeric 
phloroglncinol myrtucommulone A (1) was also isolated and 
characterized spectroscopically as a silylated cyclized derivative (5) . 
Myrtucommulone A showed significant antibacterial activity against 
multidrug-resistant (MDR) clinically relevant bacteria, while 
semimyrtucommulone was less active. 
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